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The INVENTION RELATES TO an EQUIPMENT FOR the TREATMENT OF LIQUID IN DECANTATION AND MORE PARTICULARLY 
FOR the WINE MAKING OF the WINE. 
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The Invention relates to an equipment for the treatment of liquid in decantation and in particular for the wine making and 
the conservation of the wine. 

During the process of wine making it is known to subject liquid the various treatments. In particular, after to have carried 
out the racking, i.e. after to have transvased the wort in the tanks, it is required to make so that fermentation is 
completed slowly with transformation into alcohol of the last quantities of sugar, carbonic anhydride outburst, separation 
of the cream of tartar (potassium bitartrate) which settles at the same time as substances albuminotdes on the walls and 
the bottom of the tank. These substances, generally refer "bourbes", must be eliminated from the wine in order to avoid 
deteriorations of taste, coder and color due to the presence of the aforesaid bourbes. 

Until present one carried out the elimination of the bourbes and the various treatments of decantation and development, 
by transvasing prgcautionneusement the liquid one (wine), while seeking to avoid with the wine itself any vibration which, 
naturally, tends to remake to pass in suspension at least a part of the bourbes. 

This system of treatment, used also for the other liquid ones in fermentation in addition to the wine, requires much of 
place, a double quantity of containers or barrels and much of time since it is required to carry out from time to time the 
washing of the containers of which the wine was transvased. Moreover, pendent the operation of transfer, the wine comes 
necessarily into contact with the air, undergoing an oxidation which night with the good quality of the wine. 

( The invention has as an object an equipment which can allow I ' evacuation of the bourbes without operating the transfer 
of the wine. 

The invention also has as an object a closure member of the container containing the liquid one in decantation, so as to 
completely exclude the presence from air in contact with the liquid one, 

According to the invention, equipment is substantially consisted two separate containers, laid out in the planar ones 
superimposed and of different ability, hydraulically connected between them with interposition of a valve of insulation. 
Upper Lerecipient, tou days according to the invention, present a frustoconical subgrade to support the accumulation of 
the bourbes towards the bottom and their passage and their deposit in the less container when the valve of insulates lies is 
open. 

Moreover, the upper container is closed by a floating lid of form slightly conical and provided with an edge folded to the 
top, at least equal height to that of the clone, the lid having a configuration similar with the inner configuration of the tank 
but of size or diameter slightly less so that it can freely follow the variations of level of the liquid, the interstice between 
the outer edge of the lid and the inner wall of the tank being filled by oil oenologi that for the sealing supplements with the 
air, 

The conical shape of the lid makes it possible to obtain an effect of suction cup so that the atmospheric pressure which 
acts on the upper part of the lid will thus push this one downwards and against the liquid one until balancing the pushed 
one upwards, generated In a directly proportional way by the liquid one that one makes reach the conical cavity spared In 
the less part of the lid. The balance of the two forces (that which are directed downwards and which are generated by the 
weight of the lid plus the atmospheric pressure and that which is directed upwards and which is generated by the liquid 
one on which the lid float) will determine the exact point of immersion or line of fl6ttal- its which one wants to make keep 
with the lid. 

These objects and advantages of the Invention will appear F idiot more obvious with the reading of the detailed description 
which will follow, concerning an embodiment and referring to the annexed drawings in which: 

- figure 1 is a front sight of equipment, 

- figure 2 is a corresponding cut of figure 1. 

As the drawings show it, equipment according to the invention is substantially consisted two containers 1 and 5 
hydraulically connected between them via a valve of insulation 4. 

Container l is provided with a frustoconical bottom of slope such as it makes It possible the bourbes in decantation to 
easily converge towards the valve of insulation 4 to precipitate then in the container of decantation 5. This last is provided 
with a tap 7 making it possible to empty it as of a valve of vent 10 whose role will be Indicated hereafter. The hydraulic 
connection between tank 1 and container 5 is preferably obtained by means of a single pipe ring 6 which connects 
container 5 to extended of the valve of Insulation 4.Au moment to carry out the evacuation of the bourbes 8, one closes 
the valve of insulation 4 and by tap 7, one empty the container of decantation 5 of Its possible liquid contents, then one 
removes the container of decantation 5 by releasing it from the single pipe ring 6 to proceed easily to the extraction of the 
bourbes 8 and the cleaning of the container without, pendent this phase, liquid the 2 contents in the upper tank 1 being 
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disturbed at all. 

The cleaning once completed, one again puts in position the container of decantatlon 5 while acting on collar 6, one closes 
again tap 7 and one reopens the valve of insulation 4, which makes it possible liquid the 2 contents in tank 1 to again fill 
the container with decantabon 5. Pendent this process of filling of the container of decantatlon 5, the air which it contains 
will be expelled through the valve of vent 10, thus avoiding boilings in the liquid contents in tank 1 and consequently, a 
new possible residual mixture of bourbes. The tank moreover is provided with a tap 3 which will be used for the taking 
away of the wine now elutriated and this taking away will be able to be carried out same in small quantities at different 
moments, since a floating and tight lid 9 in question hereafter goes down into following the level of the liquid and avoiding 
thus that he does not penetrate of the air In the container, which would cause deteriorations of the wine that he contains. 

Like it was already Indicated herebefore, tank 1 must be provided with a lid which will follow the level of the wine without 
allows tre the inlet of air between the lid and the surface of the liquid one. 

For this purpose, the floating lid 9 present a conical form with a relatively slight slope of the walls and with a collar of vent 
19 located at the top, provided with a plug or a valve of anti vent, return 20 which is conceived to allow the gas expulsion 
optionally generated by the wine but not the passage of 1 1 air of the top the lower part of the lid. Lid 9 is provided with a 
peripheral edge 18 folded to the top and whose level reaches at least that of the collar of vent, I.e. having preferably, a 
slightly upper height with the height of the conical form given with lid 9. 

II is necessary to announce that with the types of floating lids currently of use, at hollow or slightly convex bottom, it is 
usual to use a ballast to make so that the lid is sufficiently immersed in the wine in order to guarantee that oil penetrates 
in lower part of the (id* But naturally, this ballast constitutes a complication, on the one hand because it is not very handy, 
on the other hand because of precarious balance which it determines on the floating lid, being likely same to reverse it. 

In the type of lid according to the invention, these disadvantages are eliminated since once the lid supported on the 
surface of the wine, it is enough to downwards push it until it arrives at the level D immersion attached. 

The pressure exerted on the lid to more immerse it in the liquid one until reaching the point of immersion attached with for 
effect which the air which concentrated between the surface of liquid and the aforementioned lid, escapes through the 
valve from vent 20, the remaining lid then pressed on the surface of liquid in now edge 18 plunged in the liquid one until 
the fixed level. 

The tank is still supplemented by a flange for the hermetic fixing of another lid 13 If the wine must be subjected to a 
process of ageing. In similar case, the foreign lid 13 of protection against dust and bodies that it is simply supported or on 
hermetic closing for the ageing of the wine, will come to be tightened on the flange of the tank with possible interposition 
of a sealing packing 12. Ud 13 of protection and/or hermetic plugging is provided also with a valve of decompression 15, 
required when the lid is sealed for the process of ageing, as well as filling opening 16 for the possible housing of a mean of 
filling. 

Like It was indicated herebefore, containers 1 and 5 are laid out in the planar different ones and precisely, container 1 is 
laid out with the top of container 5. For this purpose are envisaged, according to the invention, of the feet 14 or similar 
elements of support of the unit, which maintain at least tank l raised of the ground. Container 5, of ability and thus of 
reduced weights, can be withdrawn of lower part tank 1 for the operations of evacuation of the bourbes and washing. If 
dimensions and thus the weight of the container would not make It possible to remove it easily, the container 
advantageously would then be provided with a closable opening arranged with its less part to allow the evacuation of the 
bourbes and the washing of the container in place. 

As one can see it by the description which precedes, of seems is single and can be realized according to the most various 
forms' and with the most suitable materials with liquid in decantatlon which must be contained there. Obviously it is 
possible to bring to equipment describes modifications of construction which could be suggested by the technical one and 
the carrying in practical work, without for that leaving the frame of the invention. 
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CLAIMS 

1) Equipment for the treatment of liquid in decantation characterized in that it comprises two containers (1,5) laid out In 
the planar ones superimposed and hydraulically connected between them, via a valve of insulation (4). 

2) Equipment according to claim 1, characterized in that the upper container (1) present a frustoconical bottom whose 
walls present, compared to the vertical one, a slope such that they make converge by gravity the bourbes or deposits, 
through the valve of insulation (4) open, in the less container (5). 

3) Equipment according to one of the claim 1 and 2, characterized in that the less container (5) is connected in a vlble way 
amo- to the valve of insulation (4) and is provided with a valve of vent (10) which can be closed as well as tap (7) of 
purging and emptying. 

4) Equipment according to one of claims 1 to 3 characterized in that the upper container (l) is closed by a floating lid (9) 
which is provided with an outer peripheral edge (18) upwards folded compared to surface with liquid (2) contained In the 
container (1), with a central collar of vent (19), 1 ' sealing in the Interstice between the aforementioned edge (18) and the 
inner wall of the container (1) being ensured by liquid suitable (17), such as for example of oenological oil. 

5) Equipment according to claim 4 characterized in that the floating lid (9) present slight conlcity and which means such as 
plug or valve of vent (20) are envisaged in the collar (19) to allow the elimination of all the air locked up between the 

A top surface of liquid and the aforementioned lid at the time of the placement of this last. 

6) Equipment according to one of claims 1 to 5 characterized in that it comprises a lid (13) Intended to protect and/or, via 
a trimming (12), to hermetically seal the upper container (1) and presenting a valve of decompression (15) and a filling 
opening (16), these last being used if the aforementioned container (1) is sealed by means of the hd (13). 



http;//epo.worldlingo.coWwl/epo/epo.html?ACTION=claim 1/20/2010 

01/20/2010 WED 14:57 [TX/R1 NO 6212] (g]044 



01/20/2010 14:56 FAX 2155686499 



Volpe & Koenlg 



00045/0054 



r£pubuquejfran£aise @ ^ ^ pMM % 2 522 677 



(A n'utffiser quo pour tes 

IMSrmUTMATIONAL command* de reproduction). 
DE LA PROPWETt INDUSTWEUf 

PARIS 



A1 DEMANDE 

DE BREVET D'INVENTION 

© N° 83 01707 



ApparaflJage pour te trahement des Hquldes en datamation, et en partfcufier pour la unification at 
pour la conservation du vin. 



Oassffterion imeniationale Hnt CL 1 ). C 12 H 1/02. 

@ Date de depot 3 fevrier 1983. 

)@@ PWorite rewndkjuee : IT, 5 mars 19SZ if 65202 B/8Z 
f 



@ Date de la mtee a la deposition du 

~ public da ta demande B.OJU — € Listes » rt° 36 du 9-9-1983. 



<§) Deposant : MARCELU Guiseppe - IT. 



Invention de : Guiseppe MarceJli, 



Trtuiaire : Idem @ 



6i) Mandateire : Cabaret Chambort 

v 6 et 8. av. Salvador-AIIende. 93804 Epinay-sur-Seirte Cedex. 



Vents daa fesctcries 4 flMPHlMEFHE NATIONALS 27, me da b Convention - 75732 PARIS CEDEX 



01/20/2010 WED 14:57 [TX/RX NO 6212] (21045 



01/20/2010 14:56 FAX 2155686499 



Volpe & Koenlg 



1210046/0054 



2522677 

l 



1/ invention concerne un appareillage pour le traitcment de 11- 
quides en decantation et en parttculier pour la vlnification et pour 
la conservation du vln. 

Au coura du processus de vlnification il est connu de faire 
5 subir au liquids divers traitemeuts. En particulier, apres avoir ef- 
fects le decuvage, c'est-a-dire apres avoir transvasi le moflt dans 
las cuves, 11 est nScessaire de faire en sorte que la fermentation 
s'acheve lentement avec transformation en alcool des demieres quan- 
tise de Sucre, degagement d'anhydride carboaique, separation de la 
10 creme de tartre (bitartrate de potassium) qui se depose en meme temps 
que des substances albuminotdes sur les parois et sur le fond de. la 
cuve. Ces substances, generalement appelees "bourbes", doivent etre 
aiminees du vln afia d'eviter les alterations de goOt, d'odeur et 
de couleur dues a la presence desdites bourbes, 
15 Jusqu'a present on effectuait 1 Elimination des bourbes et 

les divers traitements de decantation et d» elaboration, en transva- 
sant prScautlonneusement le llquide (vln), en cherchant a eviter au 
vln lui-meme Coute vibration qui, nature llement, tend a refaire pas- 
ser en suspension au moins une partie des bourbes, 
2o Ce systeme de traitement, utilise aussi pour d'autres liquides 

en fermentation outre le vln, necessite beaucoup de place, une quanti- 
ty double de recipients ou fats et beaucoup de temps puisqu'il est 
nexessaire de prouder de temps en temps au lavage des recipients 
desquels le vin a etS transvase\ En outre, pendant l' operation de 
25 transvasement, le vin entre uecessairement en contact avec l'air, su~ 
bissant une oxydation qui nuit a la bonne qualite" du vln. 

L' invention a pour objet un appareillage pouvant permettre 1' 
evacuation des bourbes sans operer le transvasement du vin. 

L 1 invention a aussi pour objet un organe de fermeture du re- 
30 cipient contenant le llquide en decantation, de maniere a exciure 
completement la presence d'air en contact avec le llquide. 

Selon 1 'invention, 1 'appareillage est essentiellement consti- 
tue par deux recipients distinct*, disposes dans des plans superpo- 
sed et de capacity differeute, reli*s hydrauliquement entre eux avec 
35 interposition d'une valve d'isolement. Le r ecipient superieur, tou- 
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jours selon 1' invention, presente un fond de forme tronconique pour 
favoriser 1 'accumulation des bourbes vers le fond et leur passage 
et leur de*pdt dans le recipient inferieur lorsque la valve d'isole- 
ment est ouverte. 

5 En outre, le recipient super ieur est ferine* par un couvercle 

flottant de forme Ugerement conique et muni d'un rebord pile" vers 
le haut, de hauteur au moins egale a celle du cone, le couvercle 
ayant une configuration semblable a la configuration inter ieure de 
la cuve xnais de dimensions ou de dian&tre legerement infer ieurs de 

10 facon qu'il pulsse suivre librement les variations de niveau du li- 
quide, 1' interstice entre le rebord exterieur du couvercle et la 
paroi interieure de la cuve etant comble par de l'huile oenoiogi 
que pour l'etanchfiite* complete a l'air* 

La forme conique du couvercle permet d'obtenir un effet de 

15 ventouse de sorte que la press ion atmospherique qui agit sur la 
partie sup€rieure du couvercle poussera celui-ci vers le bas et 
done contre le liquide jusqu'a equiiibrer la poussee vers le haut, 
engendree de facon directemezit proportionnelle par le liquide que 
l'on fait acc£der a la cavite conique meuagee dans la partie infe- 

20 rieure du couvercle, L'fiquilibre des deux forces (celle qui est di- 
rigee vers le bas et qui est engendree par le poids du couvercle 
plus la pression atmospherique et celle qui est dirigee vers le 
haut et qui est engendree par le liquide sur laquelle le couvercle 
flotce) determiners le point exact d' immersion ou ligne de fifittai- 

25 spn que l'on veut faire garder au couvercle. 

Ces objets et avantages de l 1 invention apparaltront de fa- 
con plus evidente a la lecture de la description detaillee qui va 
suivre, concernant un mode de realisation et se referent aux des- 
sins annexes dans lesquels: 

30 - la figure 1 est une vue frontale de l' apparel llage, 

- la figure 2 est une coupe correspondante de la figure 1. 
Comme le montrent les dessins, l'appareillage selon 1' in- 
vention est essentiellement constitufi par deux recipients 1 et 5 relics 
hydrauliquement entre eux par 1' intermedial re d'une valve d'isolement 

35 4. 

Le recipient 1 est muni d'un fond tronconique d'inclinai- 
son telle qu'il permette aux bourbes en decantation de converger 
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facilement vers la valve d'isoieoent 4 pour se jnrecipiter ensuite 
dans le recipient de decantation 5. Ce dernier est muni d'un robi- 
net 7 permettant de le vider ainsi que dW valve d' event 10 dont 
le role sera indique ci-apres. La liaison nydraulique entre la cuve 
5 1 et le recipient 5 est de preference obteuue au moyen d'un collier 
de fixation 6 qui relie le recipient 5 a la sortie de la valve d' 
isolement 4. Au moment de proceder a l'evacuation des bourbes 8, 
on ferme la valve d' isolement 4 et par le robinet 7, on vide le 
recipient de decantation 5 de son contenu liquide eventuel, puis 
10 on enleve le recipient de decantation 5 en le liberant du collier 
de fixation 6 pour proceder facilement a 1* extraction dee bourbes 
8 et au nettoyage du recipient sans que, pendant cette phase, ie 
liquide 2 contenu dans la cuve superieure 1 soit aucunement pertur- 
bed 

15 u nettoyage une foie acheve, on met a nouveau en position 

le recipient de decantation 5 en agissant sur ie collier 6, on 
refers** le robinet 7 et on rouvre la valve d' isolement 4, ce qui 
permet au liquide 2 contenu dans la cuve 1 de rempilr a nouveau 
le recipient de decantation 5. Pendant ce processus de remplissa- 

20 ge du recipient de decantation 5, i'air qu'il contient sera ex- 
pulse a travers la valve d'event 10, evitant ainsi des bouillon- 
nements dans le liquide contenu dans la cuve 1 et par consequent, 
uniouveau melange de bourbes rfisiduelles eventuel les . La cuve 
est en outre munie d'un robinet 3 qui servira au prelevenent du 

25 vin maintenant decante et ce preievement pourra s'effectuer mfime 
en petites quantity a differents moments, etant donnfi qu'un 
couvercle fiottant et etanche 9 dont il sera question ci-apres 
descend en solvent le niveau du liquide et en evitant ainsi qu ! il 
ne penetre de i'air dans le recipient, ce qui provoquerait des 

30 alterations du vin qu'ii contient. 

Comme il a deja 6te indlque ci-avant, la cuve 1 doit §tre 
munle d'un couvercle qui va suivre le niveau du vin sans permet-* 
tre l 1 entree d'air entre le couvercle et la surface du liquide. 
A cet effet, le couvercle fiottant 9 presente une forme conique 
35 avec une inciinaison relativement legere des parois et avec un 
col d'event 19 situe* au sommet, muni d'un bouchon ou d'une valve 
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d 'event anti^retour 20 qui est concu pour permettre l'expulsion de 
gaz even Cue ilement engendres par le vin mais non le passage de i f 
air du dessus au dessous du couvercle. Le couvercle 9 est inuni d'un 
rebord pgripherique 18 plifi vers le haut et dont le niveau atteint 
5 au moins ceiui du col d f event, c'est-a- dire ayant de preference, 
une hauteur legerement supSrieure a la hauteur de la forme conique 
doimee au couvercle 9. 

II faut signaler qu'avec les types de couvercles flottants 
actuellement en usage, a fond creux ou legerement convexe, il est 
10 habituel d'utiliser un lest pour faire en sorte que le couvercle 
s'immerge suffisamment dans le vin afin de garantir que l'huile 
penetre en dessous du couvercle. Mais nature lleraent, ce lest cons- 
titue une complication, d'une part parce qu'il est pen maniable, 
d'autre part a cause de l'equilibre precaire qu ! il determine sur 
15 le couvercle flottant, risquant mfime de le renverser, 

Dans le type de couvercle selon 1' invention, ces inconve- 
nient s sont €limlu£s etaut donne* qu'une fois le couvercle appuye* 
sur la surface duvLn, 11 suff It de le pousser vers le bas jusqu'a 
ce qu'il arrive au niveau d' immersion fixe. 
20 La press ton exercee sur le couvercle pour I'lmmerger da van- 

tage dans le liquide jusqu'a atteindre le point d* immersion fixe 
a pour effet que l'air qui s'est concentre entre la surface du li- 
quide et ledit couvercle, s'ecbappe a travers la valve d'event 20, 
le couvercle restant alors presse" sur la surface du liquide en main- 
25 tenant le rebord 18" plonge dans le liquide jusqu'au niveau fixe. 

La cuve est encore compietee par une bride pour la fixation 
hermfitique d'un autre couvercle 13 dans le cas ou le vin doit Gtre 
soumis a un processus de vieillissement . En pareil cas, le couver- 
cle 13 de protection centre la pousslere et les corps etrangers 
30 qu'il soit s implement appuy£ ou a feroeture hermetique pour le 
vieillissement du vin, viendra se serrer sur la bride de la cuve 
avec interposition eventuelle d'une garniture d'etaucheite 12. Le 
couvercle 13 de protection et/ou d 'obturation hermetique est muni 
aussi d'une valve de decompression 15, necessaire quand le couver- 
35 cle est scelie pour le processus de vieillissement, ainsi que d'un 
orifice de remplissage 16 pour le logement eventuel d'un raoyen de 
rempllssage. 
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Comme il a ete indique ci-avant, lea recipients 1 et 5 sont 
disposes dans des plans differents et plus precisement, le recipi- 
ent 1 est dispose au dessuB du recipient 5, A cet effet sont pr6- 
vua, seion 1' invention, des pieds 14 ou elements similaires de 
5 soutien de l'euserable, qui maintiennent au raoins la cuve 1 soule- 
vfie du sol, Le recipient 5, de capacity et done de poids rtfduits, 
peut etre retirfi de dessous la cuve 1 pour lea operations d'evacua- 
tion des bourbea et de lavage, Dans le cas ou les dimensions et 
done le poids du recipient ne permettraient pas de l'enlever faci- 

10 leroent, le recipient serai t aiors avantageusement muni d'une ouver- 
ture obturable amenagee a sa partie inferieure pour permettre I'e- 
vacuation des bourbes et le lavage du recipient en place. 

Comme on peut le voir par la description qui precede, 1' en- 
semble est simple et peut etre realist selon des formes les plus 

15 diverses et avec des mate*riaux les plus appropries au liquide en 
decantation qui doit y 6tre contenu, Evidennnent ii est possible 
d'apporter a l!appareillage dficrit des modifications de construc- 
tion qui pourrontetre suggerees par la technique et par la mise 
en oeuvre pratique, sans pour cela aortir du cadre de V invention. 
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REVEND ICAn OKS 

1) Appareillage pour le traitement de liquides en dScantatlon 
caracterise en ce qu'ii comporte deux recipients (1>5> disposes dans 
des plans superposes et relic's hydrauliquement entre eux, par l'in- 
termgdlaire d'une valve d'ieolement (4). 
3 2) Appareillage selon la revendication 1, caract6rise en ce 

que le recipient supSrieur (1) pr6sente un fond tronconique dont les 
parois presentent, par rapport a la verticale, une inciinaison telle 
qu'elles fassent converger par gravite* les bourbes ou depots » a tra- 
vers la valve d* isoleraent (4) ouverte, dans le recipient lnferieur 
10 (5). 

3) Appareillage selon l'une des revendication 1 et 2, carac- 
terise en ce que le recipient inferieur (5) est relie de facon amo- 
vible a la valve d'isolement C4) et est muni d'une valve d'event 
(10) pouvant etre ferine alnsi que d'un robinet (7) de purge et de 

15 vidage • 

4) Appareillage selon l'une des revendications 1 a 3 carac- 
terise en ce que le recipient super ieur (1) est ferine par un cou- 
vercle f lot taut (9) qui est muni d'un rebord periphferique exterieur 
(IS) pile vers le haut par rapport a la surface du liquids (2) 

20 contenu dans le recipient (1), d'un col central d'event (19), i' 
£tanchelt€ dans 1* interstice entre iedit rebord (18) et la parol 
interieure du recipient (1) etant assuree par un liquide approprie 
(17), tel que par exemple de l'huile oenologique. 

5) Appareillage selon la revendication 4 caracterise" en ce . 
25 que le couvercle flottant (9) presente une l$gere conic it6 et que 

des moyens tels qu'un bouchon ou une valve d 1 event (20) sont pr^vus 
dans le col (19) pour permettre l f Elimination de tout l'air enferme 
entre la surface du liquide et iedit couvercle lors de la mise en 
place de ce dernier. 

30 6) Appareillage selon l'une des revendications 1 a 5 carac- 

terise* en ce qu f ll comporte un couvercle (13) destine a proteger 
et/ou, par i" in termed iaire d'une garniture (12), a obturer hertne- 
tiquement le recipient auperleur (1) et prfisentant une valve de 
decompression (15) et un orifice de rempiissage (16), ces demiers 

35 etant utilises- dans le cas oik Iedit recipient (1) est scelie au 
moyen du couvercle (13). 
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